
 

 
Urban Picnic 
 
Warm Marinated Olives​ ​| ​olive oil, lemon, garlic, rosemary  ​                                ​                                   $6 
 
Acme Levain Bread​ ​|​ tesori sicilian olive oil  & vermont creamery butter                                            $8 
 
Stuffed Dates​ ​|​ creme fraiche, candied walnuts, wrapped in prosciutto                                                $12 
 
Stilton Blue Cheese |​ ​drizzle of local honey                                                                                                     $11 
 
Kids Board! |​ cheddar cheese, salami, sliced apples           ​                                                                                    ​$12 
   
Cheese & Charcuterie...​all boards come with acme bread & accoutrements 
 
California Beauties | ​highlighting artisanal cheeses from california      ​                                          ​$20 
 humboldt fog- p. goat | mckinley cheddar- p. cow | seascape- p. goat/cow    
 
Mission Bay Board | ​*does not come with accoutrements* -Pair with MB wine flight!                   $18 
dirt lover, p. sheep | sleeping beauty, r. cow | o’bannon  p. goat | pleasant ridge reserve p. cow 
 
Charcuterie Board |​ three different sliced meats from around the world                                             $20 
pio tosini prosciutto  |  larchmont bresaola  |  finocchiona salami 
 
Imported Tin Fish Board​ ​|​ yellowfin tuna belly, ossau-iraty, cornichons                                            $24 
 
Assortment Board |​ two cheeses, two meats, all the accoutrements                                                       $28 
 
Ignalat Burrata Board |​ ​flown in bi-weekly from puglia, italy  
       classic burrata | ​E ​VOO, pine nuts, basil, cracked black pepper                                                                $15 
       smoked burrata | dollop of croatian fig jam, aleppo chili flakes                                                               $16 
       truffle burrata | truffle salt, drizzle of local honey                                                                                          $17 
Burrata  Palooza​ | All Three Burrata                                                                                                $45 
 
                                                           Add on to any item: 
                                                                      truffle butter…. $4.00   
                                                                    sliced prosciutto…. $8.00 
                                                                  turkish pistachios…. $5.00 
                                                                 rustic bakery crackers…$3.00 
   
 ​Salads & Sandwiches… ​all sandwiches come with shaved fennel salad 
 
Arugula & Parmesan Salad                                                                                                         ​          $13 
pine nuts, shaved fennel, sliced apple- lemon dijon dressing 
 
Burrata Salad                                                                                                                                     ​        $16 
baby greens, classic ignalat burrata, dried fig- balsamic vinaigrette   
 
Classic Parisian Sandwich                                                                                                              ​      $13 
 ​french ham, gruyere, butter, cornichon- on sweet acme baguette   
 
Third Street Rail Panini                                                                                                                       ​ $16 
spicy coppa, french ham, genoa salami, gruyere, olive tapenade- grilled on sweet acme bag 
  
Mozzarella Panini                                                                                                                                   ​$14 
pesto, roasted red peppers, mixed baby greens   
    

        Kitchen Hours: ​Sun-Thurs 12 - 8 pm, Fri-Sat 12 - 9 pm 


